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Dear  guests. 

Welcome  lo  Ihe  wonderful  world  of  SofilcI  Wanda  Chengdu. 

SV“  lVh“s'“s“"  "l‘h.  r,,ci’,>'  °f  sunshine  and  is  Ihe  mosl  dynamic  lime  of  Ihe  year. 
We.  at  the  Sonic!  Wanda  Chengdu,  have  a  hosl  or  aclivilies  that  would  make  your  summer 
days  more  colourful  and  stimulation.  3 

",°f  ,h,*s  scas™  is  nllcd  "'ilh  "Pooial  offers  and  promo, ions  and  we  invite  you  lo 

summer  m  Le  1 T  *  Tm'n“  wi‘"  us'  Th"c  is  "lc  B“’  |«>">olion  through™,  .he 
summer .  I  Lc  Rendezvous  Lounge  where  beers  from  the  four  corners  of  the  world  are 
served.  There  is  the  Vietnamese  Food  Festival  at  La  Brasserie  in  July  and  the  Shandone 

fn^tnc'^celThrllJV’^0'  RnStaUra?'  “AuSust- Thcrc  «  also  anofher  important  date 
n  June,  to  celebrate  Father  s  Day  with  the  person  we  love  most.  We  have  lots  of  other 
interesting  activities  during  this  period  and  we  are  sure  you  will  not  be  disappointed. 

Let  us  take  this  opportunity  to  let  you  know  how  much  we  appreciate  vour  kind  sunnnrr 

urn  C  '°°k  r°r'Vi'rd  “  bC  M &-i4SS2SS 

Yours  sincerely, 

Sofitel  Wanda  Chengdu 


SOFITEL  Ambassabor  Club  Garb 

“iiifStl"  fcf/f 
"Coo\  Summer"  package 

i  lifts  WiFi  M 

Executive  Club  Lounge 

Summer  Special  UJebbing  package 

Benbeavous  Lounge 

^eDeli  Shoppe 
if  Jr 

puff  Japanese  Restaurant 


BTN 


Patrick  J.  McDermott 
General  Manager 


V-eb,  UJhite  Et-Blue 

Vietnamese  Foob  "Festival 

Shanbong  "Foob  "Festival 

Chinese  Chef's  p.ecommenbations 

«T-&7 
Bice  "Dumpling 

choice  of  set  menu 


#25**SJ  (SOFITEL)  ifiJiVtfff III 

;.'t  &  ids  &  Ai  m  iii;  vj  m  m  &  m  w  im  m  u  &  $  r,i 


Congratulations  Sofitel  achieving  the  second  position  in 
the  classification  of  the  (Upper  Upscale)  Hotel  Chain's 
category,  published  by  the  American  authoritative  hotel 
magazine  ! 


sasum#,  RKfe&r  <»*..& 


The  Sofitel  Ambassador  Club  Card 


The  pictures  arc  oniy  for  reference. 


You  can  scleci  your  favourite  gifts 
based  on  your  accumulated  points. 


%  ^  iff  ltd#  |v  SOFITEL  Ambassador  Club  Card 


Ambassador 


of  the  Sofitel  Wanda  Chengdu  entitles 
the  cardholder  to  accumulate  bonus 
points  when  making  room  reservations 
and  /  or  banquet  reservations.  Attractive 
gifts  can  be  redeemed  with  these 
accumulated  points. 


For  more  information, 

please  contact  our  Sales  Department 


'll  iS/Tel:  66669999  -  3387 


Welcome  Pinacolada  cocktail 


meeting  room 
(first  come  first  serve) 


magazines 


*  Complimentary  Tea  and 


UtffrWiE  W#  KIT  ft  MS: 

*  MI-:mS)i£u!e'li-|®  r-irt 

filfcfflUWJI: 

*  &«&{!*  (I  All  V-W 

•  f'J  r>:  A  (l:  ■>/  Si  m  Hi  111 
(iiHirtliK^ii'v: :  'J'Hj 
t  i/jiii  Mmu ) 

•  'kJi'AVHf.nak^FTiTfi 
hie 't  111  Hi  fii  flh  n|t  W  H  h 
1 1 1 X  00-20:00 Si  iV  'f  HI 
i'll  dirt 


The  package  includes  the 
following  special  benefits: 


*  Complimentary  buffet  breakfast 


Complimentary  useof Executive 
Club  Loungd  meeting  room  for  2 
hour  per  room  per  stay 
(first  come  first  serve) 


*  (  ontpltmcntary  broadband  internet  a 


-mmmm 

-*a**K* 

-mmmnm&tt 

®»*as[ 

( SKffili'Ktr  ) 
-#»**«»** 
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Wanda  Chengdu 
'll  Iff  /  Tel:  6666  9999  -  3389 
(  tfaJBJSi2004*F8jj3ir.l  )  /(valid  until  August  31  2004) 


~.M>i1T5vT  Wanda  Chengdu 
lliiff  /  Tel:  6666  9999  -  32306 
•/Hk  lit  111]  /  Operating  Hours:  7:00  -  23:00 


Complimentary  tea  and  coffee  thoughoul 
the  day  at  Executive  Club  Lounge,  and 
happy  hours  from  1 8:00  to  20:00  daily 


ation 


"Cool  Summer"  Package 


‘‘Wllili 

&  Jeff  A  ft  (56  f-  lit  ) 

i!U<  ill 

913  c  K  KiP  -  .plff  ' 

Mli*»  Ml  Ml*  HI 

(if  ’>»/J 

ittf&ilb 


Sofitel  Wanda  Chengdu 


Oversized  Executive  Kuntn 
(56  square  ntelers) 

913.- 

Cotnplimcmnfy  use  of  gym. 
sauna  and  indooi  swimming 
pool 


Tel:  6666  9999  -  32306 
Opera!  i  n  g  H  ours :  0  7 .00 


■a  &  k  *  s>  1  m ,  5i  m  «  a  n  iu  ?•  a 

****»^K*»ais  / 

sK'ititfififut 

HiFjliK 

fi  Wills 

ffi  ¥ 

av*  i  ii  k 
mm 


Wedding  banquet  with  Sichuan  & 
Cantonese  cuisine 

Deluxe  Queen  bed  room  for  one  night 
with  2  buffet  breakfasts,  welcome  fruits 
chocolate  and  cockies 
Cream  cake  (5  pounds) 

Red  wine  (1  bottle) 

Sparkling  wine  ( 1  bottle) 

Wedding  car  (4  hours) 

Master  of  Ceremony 
Corsage 

Table  centre  pieces 


1688.-*/*  do*®) 


RMB  1 ,688.-*  per  table 
(min.  10  tables) 


atm  tr  sum  fc  s  »  s  %s  %  f 

AH  above  prices  are  subject  to  15"/ 
service  charge. 


iiUft  Summer  Wedding  Packag 


Rendezvous  Lounge 


ms.  e,  mmsm. 

—mss®##,  m 
ehmsokb, 
mmmnm.  *. 

MB. 

». 


Sofltsl  Wanda  Chengdu  brings  you  into 
an  icy  ccid'Xorld  of  interrStionai  beers 
during  the  scorching  summer  months. 
All  restaurants  and  bars  are  able  to  offer 
you  40  kinds  of  beer  from  thejfour  comers 
of  the  world.  Invite  your  ffienjis  and  enjoy 
the  different  tastes  of  the  vfflicus  brews. 
Fresh  squeezed  fruit  juices,  ftuit  yogurt  and 
ice-cream  specials  are  also  available. 

Oooi  your  mmmer! 


ill®  /  Tel: 

6666  9999-3310 


4k  llj  fliJ/Operating  Hours: 


IfeiS:  66669999-3310  #  Jk  H't  |iij :  08:00-22:00 

Tel:  66669999-3310  Operating  Hours:  08:00-22:00 


fig.  4* 


7a  J-‘  fi'5  #  -fi  H 

Fuji  Business  Set  Lunch 

m  W-MMJK 

From  Monday  to  Friday 


A  La  Carte  Lunch 


M!0J/\MM!9J  1:1 

From  Saturday  to  Sunday 


As  much  as  you  can  eat! 


The  Ye  Deli  Shoppe  houses 
a  selection  of  fresh  assorted 
French  farmer  breads,  cakes, 
pastries  and  chocolates.  The 
home-made  cold  cuts,  snacks 
and  sandwiches  'a  la  minute' 
are  also  available. 


per  person 


A/J: 

L1J: 

afj:  &kmmyMw 

80 


per  person 


A  JJ  £  L  / J  From  June  to  July 


Cake  of  Month: 

June:  American  Cheese  Cake 
July:  Black  Forest  Cake 
August:  Tiramisu 

Special  Price:  RMB  80.-*  /  pound 


VX  1:19?  S  JilHJ4l5%llK  ftW 

All  above  prices  arc  subject  to  15% 
service  charge. 


VX  l:/9?  h'lfrfft  JiJ  X  Yi  fill  iB£i  5  %l||{  ft  $ 
All  abt 


15%  service  charge. 


?Jc 


‘©dr  H  Jr  Fuji  Japanese  Restaurant 


I  illiS  /  Tel:  6666  9999-3300 

*  '/T  ilk Il-J' fill  /  Operating  Hours: 
J  11:30-14:30  17:30-22:00 


MIMifJT 


Reb,  ErBlue 


6666  9999-3322 

v'V'lklljrn]: 

11:30-14:30 

Tel: 

6666  9999-3322 

Operating  Hours: 
11:30-14:30 


mtm 

i  f  m.  &  m  m  in  &  &  &  #  m  %  m 


fiJrttfntlfil: 

06:30-10:30 

11:30-14:30 

17:30-22:30 


Buffet  time: 
06:30-10:30 
11:30-14:30 
17:30-22:30 


Celebrate  the  French  &  American  National 
Days,  come  and  experience  the  delicacies  of 
the  two  countries  masterly  prepared  by  Mr. 
Willy  Lu,  our  Executive  Western  Chef. 


if  It: 

Price:  RMB128.-*  /  person 


*  vx  I:  flf  fi  (ft  fri  JJj  yj  Y,  Ml  44  1 5  %ffl[  %  W 

All  above  prices  arc  subject  to  15%  service  charge. 


La  Brasserie  Western  Restaurant 


7n29if-8fnsni  i. 

July  29  -  August  \  s~  I)  AJi'enaameje  f»ob  ‘Feitfval 


- essaiss  /Set  Menus  &  Buffet  Dinner 

-!*«  itl‘ M  l<)  * »# HI  B  *  IS  K « If!  W W 

2  Chefs  flown  from  Sofitel  Metropole  Hanoi 

-  mm*  i-nmwx 

Best  2  Dancers  of  Vietnam 


IfHft:  AE£rl3l28.-*7C  /  lit 
Price:  RMB  128.-*  per  person 
/  Buffet  Dinner 


a  t  si  ff  «t«t  hub  st  mi  ei s%*  it  * 

All  above  prices  are  subject  to  15%  service  charge. 


VIETNAM 


Hi r{*  %  ff  The  Palace  Chinese  Restaurant 


■U  iS: 

6666  9999-3366 

'f-V  #.lltfrij: 

10:30-14:30 

17:30-22:00 


8/]l6lI-9j]l7|j 
Aug.  1  6 ’-Sep.  1  l"'l 


ft  *  X  ft  IV 

Shanhong  foo^feirival 


Moon  Cake 


r  a-*,  Affi 

«**»,  *«*#  H*.  ia-3clfeEAn#*BlHMHT-  fttf 

Originally  a  full  moon  celebration  of  the  harvest  in  ancient  China, 
the  lovely  Mid-autumn  Festival  is  a  time  for  feasting  and  rejoicing. 

The  holidays  is  also  a  good  time  for  families  to  get  together.  Mooncake  , 
the  symbol  of  family  unity  and  closeness,  has  played  a  central  role  in  traditions. 

Delicious  moon  cakes,  prepared  by  our  Chefs,  are  being 
offered  to  celebrate  the  Chinese  traditional  festival. 


%iS/Tel:  86  (0)  28  6666  9999  •  j$R/Fax:  86  (0)  28  6666  3333 
+  aePJII)S®r6^)I4>*il5g  .  Mi®®:  610016 
16.  Binjiang  Zhong  Road.  Chengdu  610016,  Sichuan.  P.R. China 
e-mai  1 :  sof  i  telwandaOsof  it  el  Chengdu .  corn 
www.sofitelchengdu.com  •  www.accor.com/asia 


Accor  ► 


Menu  Mitt 


PEARLS  OF  CATHAY 

Platter  of  assarted  seafood  and  chicken  delicacies 


MMX 

THE  ROYAL  MARRIAGE 


Black  mushroom  consomme 


MMUII 

HEART  OF  THE  DRAGON 


Crispy  fresh  king  prawns  garnished  with  honey  glazed  nuts 
in  season  highlighted  with  mayonnaised  fruit  salad 


iifsei* 

THE  PRINCESS'S  PIN 


Succulent  tenderloin  of  beef  baked  in  mushroom  sauce 
served  with  garden  green  and  fried  rice 


tm- tm 

THE  WILLOW'S  MELODY 

Ginger  fresh  fruit  salad  with  snow  fungus  in  haw  berry  syrup 


AFTER  DINNER  DELIGHT 


Home-made  petits  fours  jasmine  tea 


Programme 


PRELUDE 


Hua  Qing  Palace 

An  Ancient  Chinese  Instrumental  Ensemble 


CULTURAL  DANCE  SEGMENT 


White  Ramie  Cloth  Costume  Dance 


Da  Nuo  Dance 


Rainbow  Costume  Dance 


Warriors  Triumphal  Dance 


INSTRUMENT  SOLO 


String  Sextet 


Spring  Orioles  Song 

(A  Paixiao  Solo) 


FINALE 
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Chinese  Restaurant 


BARBECUED  AND  ASSORTED  MARINATED 

Roasted  Suc^Cing  fig 
‘Barbecued  Crispy  Ducfi 
Barbecued  PorCi 

0#£#ii 

Beep  fried  Japanese  Spring  fish 

itzK&Slli 

Marinated  beef  Tripe 

Marinated  Qoose  Vlings 

Marinated  ducfi  in  “ ChaoZhou ”  StyCe 

^;Xp# 

Marinated  Chicken  Q izzards 

Spiced  Beef  s bin 
i f  dtijA 

Marinated  Qo  os  e  ‘Head 

Braised  Beep  fried  chicken  v)ing  with  Brown  sauce 

MM® 

•Boiled  Chicken  Kith  Hose  Sauce 
Traditional  '“Be  i  ling"  Vuci 
Sauteed  Shredded  Duct 
OucH  Bone  in  Thici  Soup 

lS 

Marinated  Sliced  Torh_  Shani 


fj 

Standard 
AK  rfl 

RMB 

487L 

337C 

307C 

307C 

307C 

357C 

337C 

30tu 

30tE 

1 27C/K 
687C/K 
687E/K 
1 1  8tc/K 
f*  128/G 
1  387C 
30tE 


Al  I  Prices  are  in  RMB  and  Subject  to  15%  Surcharge 

i)fci  5iiI^S 


to 

Standard 


AKifp 

COLD  DISHES 

I87G 

Shredded  JeCCy  fish  With  Spicy  Sauce 

187C 

SCiced  of  Seaweeds  Viith  Sesame  Oil 

'  157C 

cucumber  Slith  QarCic  Sauce 

*f®§ji  20tc 

Mushroon  VJith  Qinger  Sauce 

W.W%LWb&  15tc 

Marinated  SCiced  Carrot 

%.&&&<*  157t 

Marinated  SCiced  of  Cabbage  in  Sauce 

18S 

SCiced  Bamboo  Shoots  with  mustard  V  egetab  C  es 

22s 

Marinated  BroccoCi 

.  15* 

SCiced  Qreen  pepper  Stiith  Preserved  f,gg  in  Sauce 

WNltSfe  g|  ''  P  15* 

Spiced  Bean  Curd  “ Chao  zhou 55  StyCe 

mm--&  2376 

Marinated  Mushroom 

Sttfs®  1876 

Marinated  SCiced  Lotus  %oot 


AS  I  Prices  are  in  RMB  and  Subject  to  15%  Surcharge 

xRftmnztnmsm&m 


FRESH  FOOD  WITH  SEAFOODS 

Sauteed  Scat  (op  YJith  “Hawa  i  i”  H.ut  s  i  n  Cr  i  s  py  fie  s  t 
Sauteed  ScaCCops  YJith  BroccoCi 

Sauteed  SCiced  of  cuttCe  fish  YJitfi  Qreen  Veget  aBCes 

HSfcMFfc 

Stir-fried  Shrimps  \Jith  Crispy  f[uts 
Oe(  icious  Baked  Cod  with  shaCCots 
Tan  fri  ed  Cod 

Xoi§j#«M 

Stir-fried  Limpet  YJitfi  XO  Sauce 

xoiigMiLjt 

Stir-fried  SCiced  of  Crocodi  C  e  YJitfi  XO  Sauce 
Sauteed  Assorted  of  Seafoods  in  Crispy  t[est 
fan  fried  King  Prawns  IV  i  t  h  -Maggie  Sauce 
Knifed  King  Prawns  Ytitft  Spicy  Sauce 

^gtn-w 

Kafed  King  Prawns  With  fry  garlic 
■  Stir-fried  SCiced  of  £ e[  1 titk  Child  Pepper 
Steamed  grass  Carp 

HBSi&flfei 

Cone-shaped  deep  fr  ied  fish  with  Sweet  and  Sour  Sauce 
Hhite  bait  With  Spicy  Salt 


1 

Standard 

AKffi 

RMB 

7  87c 

787C 
42tC 
487C 
7876 
687G 
6  87c 
787C 
5  87c 
5876 
5876 
5  87c 
4876 

4  8  76/ft 

5  876/It 

48T6/& 


Al  I  Prices  are  in  RMB  and  Subject  to  15%  Surcharge 

$5lffrGlARif5  *§Jt53i!ra 


m 

Standard 


GUANG  DONG  FOOD  rmb 

48S 

Stir  fried  Ostrich  YJitfi  XO  Sauce 

Kommmm 

Stir  fried  cameC  taCCow  YJith  XO  Saue 

4  67c 

Sauteed  Diced  Chicken  and  Diced  shrimps  with  pine  \ern&C 

357C 

Sauteed  SCiced  fr es erved  fork  in  BCack  Bean  Sauce 

wmm&m  sojt 

Sauteed  SCiced  f res  erved  fork.  YJith  Qreen  Chi  C  C  i-pepper 

35% 

Sauteed  Diced  Beef  YJith  Milted  Beans  in  BCack  pepper 

407c 

Sauteed  Shredded  “Beef  f  ender  C  o  in  YJith  BCack  fepper 

40 7U 

fanfried  Beef  fender  Coin  in  Sweet  and  Sour  Sauce 

mm  ¥»  357t; 

Sauteed  Shredded  Beef  YJith  fresh  Mushroom 

Wiif  35tc 

Sauteed  CeCery  YJith  f  res  erved  dried  Meats 

207C 

Deep  fried  Japanese  Bean  Curd  YJith  Spicy  SaCt 

25tc 

Deep  fried  Crispy  MiCk 

20tc 

Stuffed  Qreen  fepper 

20tc 

Braised  Bean  curd  YJith  Chinese  Chi  C C i-paste 

20tu 

Deep  fried  fggpC  ant  YJith  Spicy  Sauce 

28xi 

Sauteed  fine  %.erneC  YJith  Corn 


Al  I  Prices  are  in  RMB  and  Subject  to  15%  Surcharge 


v:'¥'%v 

3«* 

,  v'! 


Standard 


ARrp 

CHINESE  FAVORITES 

RMB 

Bah_ed  Seafood  with  Barbecued  Sauce 

;nrt 

Praised  mutton  with  hot  Sauce 

38tc 

Twice-cooked  porH  siices  in  hot  sauce 

307C 

Praised  Pean  curd  with  Miced  Heat  and  chiiii  Sauce 

1 5Ac 

Sauteed  shredded  porH  with  Chiiii  Sauce  "sichuan”  styie 

28tc 

Po  i  id  s  i  i  ced  Beef  in  chiiii  sauce 

367C 

Deep-fried  crispy  Chicken 

787C/K 

Pro i i ed  fresh  Liver  grass  carp 

58tg/& 

All  Prices  are  in  RMB  and  Subject  to  15%  Surcharge 
*  S «  A  R  a  W  £  ia  fel  5 %JI  &  R 


RICE  AND  NOODLES 

ri iil#« 

fried  1(ice  “guangzhou”  styie 

fried  ‘R.ice  with  shrimps  and  Preserved  Pork 

fried  H. ice  with  minced  Pee f 

Stir  fried  %_ice  poodles  with  sCiced  Beef 

Hand  made  noodies  s  ca  C  C i on  oiC  sauce  ( per  person ) 

Pui i ed-made  Hoodies  “C anzhou”  styCe  ( per  person ) 

Hoodie  in  Soup  with  preserved  vegetaB Ce  and  Shredded  Heat 

( per  person) 

irM 

Hoodies  in  hot  and  sour  soup  ( per  person ) 
fried  Chinese  Hioe  Hoodies  “ Singapore ”  Styie 
fried  Chinese  9(ice  Hoodies  “ fuSian **  Styie 

W»t£9 

CreamHoiis  ( Potion ) 

Peep-fried  and  steamed  Pun  Served  with  Cream  ( Potion ) 
Peep-fried  Chinese  stuffed  caf^e  ( potion ) 

Dumpiing  in  dear  soup  ( potion ) 

i 

steamed  dump i i ng 


m 

Standard 

A  K  rf5 

RMB 

287b 

28tc 

287C 

28tg 

®®127i: 

%  141276 

^■Gci07c 

28tc 

28tc 

«#H0tg 

«©12tG 

»«h57C 

«#107C 

876 


A  I  I  Pr  ices  are  in  RMB  and  Subject  to  15%  Surcharge 


Standard 

A  ^  rf5 


PETIT  FOURS, DESSERT 
W+MSS 

Sago  Cream  with  Coconut  miC £  {per  person) 

mtzmm 

Sesame  panada  {per  person) 
fruits  9(uts  soup  {per  person) 

wmms- 

White  fungus  in  Sweetened  Soup  (per  person) 

sci mm 

Cream  Mmnd  Soup  ( per  person ) 

SCW8t* 

Ice  Cream  with  fruits  nuts  ( per  person) 


®Cl07C 


WilOTC 


®C187U 


®C107C 


WKiotl 


«<4127U 


87c/ $1 


fresh  fruits  platter 


A !  I  Prices  are  in  RMB  and  Subject  to  15%  Surcharge 
*  S  C  «  A  R  ?fi  IS  S  £  M 1 5  %  (1  &  « 


